(10) In kitchens and laundries, there must be procedures that prevent cross contamination
between clean and soiled utensils and clean and soiled linens.

(b) Kitchen.

(1) The Department of State Health Services (DSHS) rules in 25 TAC §8229.161 - 229.171 and
88229.173 - 229.175 (relating to Texas Food Establishments) and local health ordinances or
requirements must be observed in the storage, preparation, and distribution of food; in the
cleaning of dishes, equipment, and work area; and in the storage and disposal of waste.

(2) Facilities licensed after May 1, 1999, must provide three compartment sinks. A three-
compartment sink must be used if washing, rinsing, and sanitizing utensils and equipment is
done manually. Sinks must be large enough to permit the complete immersion of utensils and
equipment and each compartment sink must be supplied with hot and cold potable water. A two-
compartment sink will be acceptable where only single-service tableware is provided.

(3) Food preparation kitchens must have separate hand-washing fixtures including hot and cold
water, soap, and individual towels, preferably paper towels, in accordance with DSHS rules in 25
TAC 8§8229.161 - 229.171 and 88229.173 - 229.175.

(4) Where kitchen provisions consist of serving kitchens only, and cooking equipment is used
only to warm food, prepare hot drinks, or provide similar food service, the kitchen is not required
to have separate hand-washing fixtures.



